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Abstract 
Muslim’s consciousness of their responsibilities to consume only halal food creates an enormous potential worldwide 
demand for halal food. This demand for halal food has increased in tandem with the increase in the Muslim 
population all over the world. Malaysia Halal Food Standard, MS1500:2009 was established as a benchmark for a 
worldwide halal food quality system. This study aims to identify the critical success factors of MS1500:2009 
implementation. Opinions of such experts as academics, industry practitioners, consultants and enforcers were 
gathered for this study. Results show that the key success factors of MS1500:2009 implementation have become a 
matter of deep concern, not only for halal food producers, but also for the stakeholders in the halal food industry in 
general. Findings from this study reveal that there are eleven critical success factors upon which producers or
implementers of MS1500:2009 need to focus. These factors will be guidelines for all MS1500:2009 implementers to 
enable them to provide high standard halal products.   
© 2011 Published by Elsevier Ltd. Selection and peer-review under responsibility of Centre for Islamic 
Thought and Understanding (CITU), Universiti Teknologi MARA, Malaysia 
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1. Introduction  
The annual global market value of the entire halal trade stood at USD2.1 trillion in 2010 (Penang 
Economic Monthly, 2006, November). The halal food industry is predicted to become a multi trillion 
dollar industry in the near future due to an increase in demand.  High acceptance of halal food by non-
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Muslim and Muslims’ consciousness of their responsibility to consume only halal food has created 
tremendous demand for halal food products (Salina et al., 2011).  The halalness in food production is now 
accepted worldwide as being crucial and critical. 
 
Malaysia Halal Food Standard, MS1500:2009 is well established as a mark of a quality system 
worldwide. According to Prime Minister Dato Seri Najib, Malaysia has in place halal standards of 
international recognition which food producers must use to create advantages and to position themselves 
in the globalize world of halal  (Bernama, 2006). The magnitude of Malaysia Standard MS1500:2009 
implementation in the food industry has increased tremendously over the past few years. However, there 
are a number of cases of MS1500:2009 implementation failure involving Malaysian food producers. 
Director-General of Department of Islamic Development Malaysia, Datuk Wan Mohamad Sheikh Abdul 
Aziz said, in 2010,  a total of 51 certified halal companies were found guilty of committing major 
offences which resulted in suspension of Malaysian Halal Certification, while a further 6 companies had 
their Malaysia Halal certification  withdrawn (Wan Mohamad, 2010).  In 2008, 8 water producer 
companies had their Malaysian Halal Certification withdrawn when they were found not to be operating 
in accordance with the requirements of MS1500:2009 guidelines.  Throughout 2009, a total of 820 
applications for Malaysian Halal Certification were rejected due to a variety of reasons including lack of 
cleanliness (Ariff, 2009).  
This study aims to close the gap by specifically looking into critical success factors (CSFs) of 
MS1500:2009 implementation in the Malaysian halal industry. Food producers and implementers of 
MS1500:2009 are able to use these implementation factors for quality management initiatives related to 
halal food production. Besides, this study will also help other food industries to evaluate their halal 
implementation processes and to target areas requiring improvement.  
 
2. Literature Review  
 
2.1 Halal Food  
 
The Islamic model of the halal food system and assurance encompass a holistic approach to food 
production which assures quality, cleanliness and safety of food known as the “halalan toyyiban” concept. 
The concept which is based on Islamic law ensures “farm to fork” food consumption for Muslim and non 
Muslim alike. Al-Qu’ran, a divine book revealed to Prophet Muhammad from Allah the Creator, verse 
124 specifically mentioned Islam as a way of life for mankind. 
“Today I have perfected for you your religion and completed my favor upon you and have chosen 
for you Islam as your religion” 
Dr Yusof al Qaradawi (1984), an Islamic scholar divided Islamic law into two main sections, Al-
ibadat and Al-mu’amalat. Dietary law (food and drinks, including ritual slaughtering and hunting) is 
included in the Al-mu’amalat section. The Islamic dietary law dictates that Muslims may only eat halal 
and wholesome food as stated clearly in Al-Quran, verse 168. 
“O ye people! Eat of what is on earth, halal and good, and do not follow the foot steps of the Evil 
One, for he is to you an avowed enemy”  
 
In the above mentioned verse, the word ‘halal’ and ‘good’ are put together to emphasise the 
importance of wholesomeness in food to be consumed by the people, Muslim and non Muslim alike.  
This leads to the understanding that all halal products are necessarily ‘good’ products and that their 
consumption may lead to the well-being of mankind in general.  
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2.2 MS1500:2009 Halal Food Guidelines  
 
MS1500:2009 is an Islamic Standard to guide production, preparation, handling and storage of halal 
food products in Malaysia. The standard is a first revision of MS1500:2004 which was based on a 
previous standard developed by SIRIM (MS1500:2000). Malaysia Standard MS1500:2009 Halal Food 
Guidelines covers the guidelines of Food Safety Principle (MS1514), Hazard Analysis Critical Control 
Point (HACCP-MS1480) as well as the guidelines for good hygienic practice (GNP) and Sanitation 
Standard Operating Procedures (SOPs). The guidelines not only fulfill the halal requirement, but also 
maintain standards that meet global benchmarks such as ISO 9000 and Codex Alimentarius and Hazard 
Analysis Critical Control Point (HACCP). Yaakob et al. (2007) argues that Malaysia Standard 
MS1500:2009 is a benchmark for quality halal food since the concept and requirements stipulated are 
comprehensive, covering the whole food production process. It begins at the farm stage and continues 
through the next levels of the production process until the product reaches the customers’ hands. 
 
2.3 Critical Success Factors of Total Quality Management 
 
Rockart (1979) refers to critical success factors as the limited number of areas in which satisfactory 
results will ensure successful competitive performance for the individual, department, or organization. 
Different views concerning CSFs exist in so far as they are not uniform since critical success factors are 
conditional in terms of perceptual and conceptual bases (Pinto and Prescott, 1988). Different researchers 
have described CSFs differently (Porter and Parker, 1993; Zhang et al., 2000; Sila, 2007; Al-Khalifa and 
Aspinwall, 2008; Abdullah et al., 2009; and Remus, 2006). Similar groups of CSFs for programs which 
have similar goals require similar approaches and vice versa (Pinto and Prescott, 1988). Literature on 
critical success factors of total quality management (TQM) practices can be considered useful and 
important to explain CSFs of MS1500:2009 implementation to a certain extent since CSFs for 
MS1500:2009 implementation is currently not available.  
The literature on TQM reveals extensive empirical studies in this area, with quality gurus putting 
forth several approaches to identify success factors of TQM implementation.  A number of TQM 
implementation success factors and instruments have been developed by different researchers 
(Raghunathan et al., 1997; Sun, 2000; Zhang et al., 2000; and Claver et al., 2003). Yet, the success factors 
for TQM implementation developed by Saraph et al., (1989); Ahire et al., (1996) Black and Porter (1996) 
and Flynn et al., (1995) remain as the most cited by researchers (Wali, Deshmukh, & Gupta, 2003). Their 
research has exerted an influence on later studies of TQM implementation in such a way that the literature 
progressively developed from these initial contributions.  The instruments encompassed various facets of 
quality and were close to being comprehensive and adaptable to various fields of study.  
 
3. Materials and Method 
 
The purpose of this study is to provide reliable and valid CSFs for MS1500:2009 implementation in 
the context of Malaysian halal food industries. Specifically this study is aimed: 
x to review the CSFs reported by previous studies in total quality management (TQM). 
x to identify the CSFs of MS1500:2009 implementation 
In this study, the CSFs for MS1500:2009 implementation will be drawn solely upon the results from 
the experts’ interviews. According to Skrondal and Rabe-Hesketh, (2004) instead of defining hypothetical 
constructs on theoretical grounds, CSFs are sometimes derived from an exploratory approach. Albers 
(2007) states that “selecting the relevant factors should be done on the basis of expert opinion interviews 
and thorough literatures review” (Albers, 2007, p.9). 
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Given the current limited literature on MS1500:2009 implementation, research which is truly 
exploratory in nature has been adopted. An in-depth interview was conducted with 12 halal food experts. 
The experts were from only one halal organization since the study was conducted within a single industry.  
The interviews lasted between 30 minutes and one hour (Denzin and Lincoln, 2000). An open-ended and 
unstructured questionnaire guideline was designed to discover what these halal experts perceived to be 
important tenets that, when observed and followed, can assist organizations in their implementation of 
MS1500:2009 requirements. Open type data entry was adopted for analysis of the interview results, with 
words or actions serving as the individual units. 
Figure 1 presents a theoretical framework for this study. Critical success factors of MS1500:2009 
consists of TQM implementation factors from the TQM literatures and qualitative data from experts’ 





Figure 1: Theoretical Framework 
 
4. Results and Discussions 
 
An extensive literature review and in-depth interview ensured the content validity of this study. The 
factors proposed in this study are empirically based and shown to be reliable and valid. The findings are 
based solely on the experts’ opinions.  
  
4.1 Respondent Profile 
 
In this study, we have obtained perspective from twelve experts of the halal industry to generalize on 
critical success factors of MS1500:2009 implementation. The experts are representatives from academia, 
halal authority, halal industry and from halal consultancy. Table 1 detailed the interviewees’ profile.  
 
Table 1 Respondents Profile 
 
Stakeholders Company Representative 
Industry Nestle (M) Sdn Bhd Quality Manager 
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Ramly Burger Sdn Bhd Quality Manager 
KFC (M) Sdn Bhd Quality Manager 
Consultant Amirat Consultant Sdn Bhd CEO 
KasehDia Sdn Bhd CEO 
Intertek (M) Sdn Bhd CEO 
Academician Universiti Kebangsaan Malaysia (UKM) Associate Professor 
Universiti Putra Malaysia (UPM) Professor 
Universiti Teknologi MARA (UiTM) Associate Professor 
Authority Department of Islamic Development Malaysia (JAKIM) Managing Director 
SIRIM berhad Quality Manager 
Halal Industry Development Corp. (HDC) Manager 
 
4.2 Findings    
 
The experts’ interviews conducted led to the generation of eleven critical success factors for 
MS1500:2009 requirements implementation. The factors are: 1) Top management commitment, 2) 
Company policy and procedures, 3) Employee commitment, 4) Training and education, 5) Customer 
relations and communication, 6) Process management, 7) Sincerity, 8) Supplier commitment, 9) 
Technology, 10) Competent certifying body, and 11) Supportive infrastructure.  
Some of the MS1500:2009 implementation factors identified are management commitment, company 
policy and procedures and employee commitment. The top management in halal certified organizations 
must create halal orientation, set clear, visible halal values and initiate planning for halal implementation. 
Successful work towards halal must be built with the management’s continuous involvement as a basis in 
the creation of a strategic vision and clear halal quality values. Company policy and procedure can be 
used to align major companies’ activities toward halal so that it becomes a directive or statement of 
principle which conveys management’s intent with regard to halal quality implementation. Workers’ 
positive attitudes toward jobs to be done resulted in employees being passionate (Bergman and Klefsjo, 
2003; Hellsten and Klefso, 2000) about quality and actively living the halal values.  The management can 
stimulate individual value by managing resources and supporting activities of a new culture within the 
organization that supports employee commitment toward a halal quality culture. Halal training is for the 
improvement of employees’ specific skills, whereas education is to provide knowledge, information, 
understanding and skills that are critical to halal quality implementation.  
Sincerity, technology and customer relations and communication are also important factors. Sincerity 
means to be true in word and act without false pretence. Islam attaches great importance to the sincerity 
of intentions and actions in every walk of life.  
 “And they have been commanded no more than this: to worship Allah, offering Him sincere 
devotion, being True (in faith); to establish regular Prayer; and to practice regular Charity; and that 
is the Religion right and Straight.” (98: 5) 
Implementation of MS1500:2009 requirements are not easy in practice and maintaining a halal 
certificate is associated with high costs. Sincerity can only be experienced with the unconditional belief 
that halal quality is not a cost, but a value, hence halal quality is adopted conscientiously. Advancement 
in technology enables greater ease of monitoring the processing aids and production methods. Halal food 
production is complicated because it involves proving, not only the halalness of the raw materials used, 
but also the process condition required to eliminate cross-contamination with non halal sources. It is 
imperative that all possible sources of contamination with non halal items be eliminated. Accordingly, 
customer relations and communication are the means of maintaining interest and enthusiasm for halal 
quality initiatives in halal food production.  
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Other important factors include process management, suppliers’ halal quality management, 
competent halal certification and supportive infrastructure. Process management is critical to ensure a 
continuous flow of activities in the halal food production as per MS1500:2009 guidelines. Mixing of halal 
and non halal sources and cross contamination of halal and non-halal ingredients during the halal food 
production process is a major flaw and can result in halal food products becoming non-halal. The quality 
of goods and services received from suppliers at the upstream portion of the supply chain has an 
important effect on the quality of goods and services that downstream customers receive. Suppliers’ halal 
quality management is critical because halal organizations and their suppliers are interdependent and a 
mutually beneficial relationship would enhance the ability of both to generate product of halal quality and 
value. A competent halal certifying body ensures that halal certification awarded accurately reflects the 
halal practices implemented by the food producers. A supportive infrastructure to spur the growth in the 
halal food industry includes equipment for halal food production, roads, rail network, transportation and 
communication. Administrative support, for example, financial support, fiscal incentive, and development 
of halal standards are also part and parcel of a supportive infrastructure in halal food production. The 
supporting infrastructure needed in the halal industry can be in the form of collaboration between the 
government and the halal industry.  
 
5. Conclusion and Future Research 
 
The critical success factors for MS1500:2009 implementation are drawn from results of expert 
interviews. The study reveals eleven factors that are critical in the implementation of MS1500:2009 
requirements. These findings indicate that the critical factors for MS1500:2009 implementation consists 
of both hard and soft factors, and are quite similar to the generic critical success factors identified for 
TQM implementation by various authors. However, the CSFs identified for MS1500:2009 
implementation encompass significant Islamic values lacking in conventional CSFs found in quality 
literature. Sincerity, the critical success factor for MS1500:2009 implementation suggested by the experts 
asserted a strong Islamic foundation in halal quality system implementation. Four success factors claimed 
by halal experts to be critical in the implementation of MS1500:2009 are not found among the popular 
factors evident in TQM implementation. These factors include: technology, supportive infrastructure, 
competent halal certification bodies and company policy and procedures.  
This empirically obtained CSFs of MS1500:2009 implementation is an important contribution to the 
halal stakeholders. Halal food enforcers and food producers, for example, may use the constructs to 
evaluate MS1500:2009 implementation programs and identify problem areas requiring improvement. 
Academics and researchers will be able to use these constructs to gain a better understanding when 
developing applicable MS1500:2009 implementation theory for practical application.  This study 
represents the first attempt to develop MS1500:2009 implementation factors for measuring the halal 
requirements for implementation in the Malaysia halal food industry. Clearly, external validity could be 
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